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This index covers the last year’s publication of Per- 
fumer & Flavorist. Material is identified by the issue 
number (in parentheses), and page number, except 
for the Essential Oil Congress issue, which is iden- 
tified by E.0. (in parentheses) and replaces 5. 
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Acyclic sesquiterpenoids, (1) 31 

Adulteration of spike lavender oil, (6) 27 

American Society of Perfumers, 26th annual sym- 
posium, (3) 1 

Anise oil, (1) 55 

Aroma chemicals, see name of chemical 

Aromatics (natural), (3) 4 

Artemisia Pallens Wall (Davana), (2) 23 

Artificial flavors, (4) 17 


Balsam oil (copaiba), (4) 32 
Balsam oil (gurjon), (3) 64 
Bay oil, (2) 33 
Beta-terpineols, (4) 39 


Calamus oil, (7) 49 

Caraway oil, (1) 55 

Cardamom oil, (1) 55 

Carrot seed oil, (4) 29 

Cedarwood oil, (3) 63 

Celery oil, (1) 56 

Celery seed oil, (2) 34 

Chemistry, Nobel prize winners in, (E.0.) 29 
Clove oil, (3) 63 

Copaiba balsam oil, (4) 32 
Coriander oil, (1) 58 

Cubeb oil, (6) 28 

Cumin oil, (7) 54 

Cypress oil, see Leyland cypress oil 


D 
Dihydrocarvone, (6) 23 


Economics of the flavor and fragrance industry, (6) 
35 

Egypt, essential oils of, (7) 36 

Elemi oil, (1) 58 

Essential oils 
adulteration of, (6) 27 
of Egypt, (7) 36 


Vill International Congress of, (E.0.) 5 
isolation procedures for, (7) 56 
new trends in, (4) 6 
see also name of oil 
Essential Oils Congress, planning committee report, 
(7) 46 
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Fashion and fragrance, (3) 35 
Flavor and Extract Manufacturers’ Association 
(FEMA), 71st annual meeting, (4) 45 
Flavors and fragrances, (2) 27 
legislation and, (4) 26 
market in industry, (6) 35 
minor components in, (E.0.) 61 
symposium on, (2) 27 
Flavors 
artificial, (4) 17 
consumption of, as food ingredients, (7) 19 
future market requirements, (4) 23 
materials, (2) 1 
meat, (6) 15 
neohesperidin dihydrochalcone, (7) 12 
potentiator, (7) 12 
spices, quality control of, (7) 1 
FMA/EOA (1) 50 
Fragrance industry in the 80s, (3) 28 
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Grapefruit as source of sweetener and flavor poten- 
tiator, (7) 12 
Gurjon balsam oil, (3) 64 


Haarmann & Reimer Symposium, (2) 27 
Hyssop oil, (6) 28 


International Federation of Essential Oils and Aroma 
Trades (IFEAT) world council, meeting of, (7) 44 
International Fragrance Association (IFRA) 
code and guidelines, (1) 1 
code of practice, (1) 4 
industry guidelines, (1) 8 
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Laurel leaf oil, (4) 33 

Lavandin oil, (2) 35 

Lavender oil, (2) 34 

Legislation and flavors, (4) 26 

Leyland cypress oil, isolation procedures for, (7) 56 
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Lily of the valley, (6) 1 
Lime oil, (3} 66 
Lovage oil, (4) 33 


Macrocyclic technology, (6) 21 
Mandarin oil, (6) 30 

Marjoram oil, see Spanish marjoram oil 
Meat flavors, (6) 15 

M-menthanes, (3) 47 

Muguet, (6) 1 

Musks, (1) 39 

Myrtle oil, (6) 29 


Natural sweetener, (7) 12 
Nobel prize winners in chemistry, (E.0.) 29 
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Orange peel oil, quality of, and rootstocks, (6) 9 
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Patchouli oil, (3) 43 
Patents, flavor, legislation and, (4) 26 
Peppermint oil, (7) 54 
Perfumer and retailer, (3) 16 
Perfumer’s art, (E.0.) 23 
Perfumes of tomorrow, (3) 10, 24 
Perfumery 

muguet in, (6) 1 

musks in, (1) 39 

rose in, (2) 29 
Perfumery and flavor materials, (2) 1 
Petitgrain oil, (6) 28 
Pimento berry oil, (4) 34 
P-menth-l-ene, (1) 18 


Qa 
Quality control of spices, (7) 3 


R 
Rose, (2) 29 
Rosemary oil, (7) 55 
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Sage oil, 5 (1) 58; (6) 29 
Spanish, (6) 30 
Sales, worldwide, in flavors and fragrances, (6) 35 


Society of Flavor Chemists, 25th anniversary sym- 


posium, (4) 1 
Spanish marjoram oil, (3) 66 
Spanish sage oil, (6) 30 
Spices 
industry information, (7) 1 
international symposium on, (7) 1 
quality control of, (7) 3 
Spike lavender oil, (1) 58; (2) 38 
adulteration of, (6) 27 
Story macrocyclic technology, (6) 21 
Sweetener, (7) 12 


Tangerine oil, (6) 30 
Terpene biosynthesis, (E.0.) 35 
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Valencia orange peel oil, quality of, and rootstocks, 
(6) 9 


Zdravets oil, (4) 35 
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